E&ctbullar
{Swedish Meat Balls)

2( soft bread crumbs
34 wilk

3+ C minced onion

& thsp butter

1 1b ground besf

1} tep salt
+ Utsp nutmeg
% tsp paprika

1 egg =lightly bezten
flour

Soak B.erumbs in milk for 10 minutes

Saute onion until brown, adf Meat,salt,
raprika, mutmeg & egg to crumb wpxture.

Mix well. Flour hands and roll intoc =mall

ball 1 inch in diameter. Mslt butter and

saute balls, shaking pan constantly to keep
balls round. Sift another tablespeoon of flour
over balls, shaks and cover pan. Cook gently
for 5 minutes, Pour over the 1C milk and
simmer until creany gravy iz formed. Serve with

1 G mdlk new potatoes. Teterly dsliclcust

Chease Scuffle

{That will stand up)

2 t=bp butter weh. eayenns Melt butter, add flour, cook

3 " flowr 1 €. 01d Chedder cheese (gratsd)} gently several minutes.Add

1€ milk 7 Yolks of eggs boiled milk, cheess,salt, cayenne.
i tsp salt 2 ga. tsp B, Powdepr Melt cheese slowly, teke from fire,

Canadian Cheddsr is best.

add besten egg yolks. Cool mixture.
Add besten whites & B.Powder.

Bska 25 minutes at LOOF.

Serve with Yerchaster Szuse,

Botlh guarenteed to riease.
Lois Andarson
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